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Determining Whether a Relationship Exists between Iron Content and Darkness of Wheat
Endosperm Using a New Colorimetry System : Goro ISHIKAWA＊１），Hidekazu MAEJIMA＊２），Kazuhiro
NAKAMURA＊１），Masahiro SUZUKI＊１），Hiroyuki ITO＊１），Masato TAIRA＊１），Yoshinori TANIGUCHI＊１），
and Toshiki NAKAMURA＊１）
Abstract : Domestic wheat flour is generally darker than imported flours, and wheat researchers
would like to elucidate the cause of darkness in wheat. A high-throughput endosperm colorimetry
system has been established to evaluate flour color without an effect of milling fraction. Using the
system, we investigated whether the endosperm brightness（L＊ value）was associated with the protein
and iron contents. We found that as the endosperm L＊ value rose, the protein and iron contents
declined. However, among samples with similar protein contents, there was no correlation between
endosperm L＊ value and iron content. Therefore, we conclude that iron content is not a main cause
of endosperm darkness. It is possible that the reported relationship between flour darkness and its
iron content is caused by bran included in the flour and/or by a positive correlation of protein and
iron content.
Key Words : wheat flour, endosperm, brightness, L＊, iron content, protein content
＊１）東北農業研究センタ （ーNational Agriculture Research Center For Tohoku Region, Morioka, Iwate 020-0198, JAPAN）


















受けやすいこと（松崎・豊田  1997、佐藤ら  2003a、
2003b、内村ら  2004）、製粉工程が必要であるため
ふすまの切れ込みなど二次的要因の影響が不可避で














（Petersonら  1986、小綿ら  1996、木谷ら  2002、
伊藤ら  2002、堀田・本多  2005、辻ら  2006）。そ
の中で最も多く報告されているものとして、小麦粉
の く す み と タ ン パ ク 質 含 量 と の 関 係 が あ る
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